KATINKA'S BRAIDED ROLL 
A TENDER, TASTY YEAST BREAD 

WITH AN INTERESTING SHAPE! 
Egg wash gives loaf a golden brown top! 
Sugar mixture gives a sweet, crusty finish! 


*1 cup lukewarm milk 
Yo cup sugar 

Mix together... . . . . - (Yq tsp. salt 
V2 tsp. almond extract 
grated rind of 1 lemon 


Crumble into mixtute. . . . 1 cake compressed yeast (**or 1 pkg. dry granular 
e yeast) ee 
e Stir until yeast is dissolved. 

Stirin. . ....... . . 2 eggs, beaten 

Add .......... . Ya cup soft butter or other shortening 

Mix in with spoon or hand . 3¥Y2 to 4 cups sifted GOLD MEDAL “Kitchen-tested” 
eoe Flour, adding in 2 additions, using the amount 


necessary to make dough easy te handle e 


Turn dough onto lightly floured board, cover and let stand 10 minutes to tighten up, 
then knead until smooth and elastic. Round up and place in a greased bow], turning 
once to bring greased side up. Cover with damp cloth and set to rise at 85° until 
double in bulk Cuntil impression remains when pressed with finger) . . . about 2 
hours. Punch down dough. Round up and set to rise again until not quite double 
in bulk . . . about 45 minutes. Punch down dough. Divide into 3 parts.*** Round 
up each part, cover and let rest 15 minutes. Roll each part into a rope-like roll 14% 
to 2-in. in diameter, 15-in. long). Place rolls about 1-in. apart on lightly greased 
baking sheet. Braid, beginning in middle and working toward either end. Seal ends 


well. Cover and let rise until light . . . about 45 minutes. Brush top of braid with 
egg yolk mixed with 1 tsp. melted butter. Sprinkle with cinnamon mixture (34 cup 
sugar, 1 tsp. cinnamon). ee 


Bake bout 30 minutes in moderate oven (350°). If braid browns fast, cover top with 
brown paper during last 15 minutes of baking. Serve cold or reheat quickly in hot 
oven. Or slice and toast or break like French bread. ee 


*If raw milk is used, it should be scalded and cooled to lukewarm. 


**If dry granular yeast is used, follow the pkg. directions. Or, add to 14 cup luke- 
warm water and let stand 5 minutes without stirring. Stir thoroughly before adding 
to liquid mixture in recipe. Subtract the 14 cup water from total liquid in recipe. e 


***Or dough may be divided in half and each half into 3 parts to make smaller 
braids. Make each rope, 1-in. diameter, 12-in. long. eee 


3 SOUPSPOONS 


Queen Bess Comparable to soup spoons retailing at $8.00 a dozen. 
PATTERN YOURS FOR ONLY $1.00 


in Tudor Plate b Fi 
ay aes M and silverware coupons from 4 pkgs. 


Community 


ances BETTY CROCKER SOUPS 


Don’t confuse with ordinary silverplate. This is genuine Tudor 
Plate by Oneida Community Silversmiths. Extra-heavy silverplate. 1 
Reinforced over area of greatest wear with an extra layer of pure HURRY! 
silver to give three times the thickness of the over-all plate. SEE BACK 


Lovely Queen Bess Pattern. Goes with any china or table appoint- 
ments. An “open stock” pattern. This means you can start your 
set with confidence, knowing that additional pieces in this pattern 
will be available in the years ahead. This special offer made only 
by Betty Crocker Soups! 


For How 
To Order 


m—— CUT HERE Save This Couoor! an mee mm me ee ee es 


